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Studying the optimal conditions for
manufacturing yoghurt by adding
peanut milk

Abstract

In this research, peanut milk was prepared from peanut kernels, and
an experiment was conducted to prepare yogurt from cow's milk as
a control experiment, and experiments were conducted to prepare
yogurt from cow's milk with the addition of peanut milk prepared
in different proportions of 10%, 20%, and 30%. To perform the
fermentation process, a starter consisting of two strains of lactic
acid bacteria was used Lactobacillus delbrueckii ssp bulgaricus,
Streptococcus thermophiles, It was added in different
proportion++++++s (2%, 2.5% and 3%), and fermentation was
carried out at two temperatures 40 °C and and 45 °C, and
fermentation continued until pH = 4.6 was reached. Then the
samples were cooled and stored for 28 days at a temperature of
+4°C.

Physical, chemical, and microbiological analyzes were conducted
on the prepared samples, and the results showed that the
development of acidity during fermentation was higher and the
fermentation period was shorter in the control experiment than in
samples of cow’s milk to which peanut milk was added, where the
rate of decrease in pH in treatments E, F, and G was (0.46, 0.43,
and 0.38), respectively, while in the control (0.507), when adding a
starter at a rate of 3%. The results also showed the effect of the
addition rate of peanut milk on the number of lactic bacteria, which
increased with the increase in the addition rate while the acidity rate
remained low compared to the control experiment. The optimal
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addition rate for peanut milk was 20%. The number of lactic
bacteria and their activity during fermentation was higher in
treatments of cow’s milk to which peanut milk was added, and it
increased with the increase in the percentage of peanut milk added,
as the count exceeded (31 x 10° cfu/ml) at the end of the
fermentation process. The results during storage also showed the
effect of the peanut milk addition rate on the number of
lactobacillus bacteria, which increased with the increase in the
addition rate, while the total pH remained low, less than 1.8%,
compared to the control treatment of 3.9%, until the 28th day of the
refrigerated storage period. The addition rate was The optimum for
peanut milk is 20%. The new dairy product maintained good
sensory properties and the lactobacillus count reached a high level
(15 x 10" cfu/ml) until the 14th day of the cold storage period.

Keywords: cow's milk, peanut milk, lactic fermentation, yoghurt.
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